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Fusion Construct 


Total Soluble 
Protein Cone. 


Average Level of 
LT-B Detected 


Highest Level of 
LT-B Detected 


Highest Level of 
Epitope Detected 


LTB-Mouse ZP3 


16.5ug/g FW 


0.74ug/gFW 


2.90ug/gFW 


50ng/gFW 


LTB-GnRHl 


17.3ug/gFW 


0.61ug/gFW 


1.21ug/gFW 


270ng/gFW 


LTB- GnRH2 


14.5ug/gFW 


0.22ug/g FW 


0.29ug/g FW 


Ong/gFW 



Figure 6 
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Potato weight loss, freeze-drying 




Time, hours 



FIGURE 7 
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Plant Source 
(- Antigen) 



Pre-processing 
Method 



Reduction in 

Mass 



Antigen Recovery 



Total Concentration 
Effect 



mm ~ tfs ~ . ■:, 



■i5 




Puree, freeze-dry 
Puree, freeze-dry 
Puree, freeze-dry 
Puree, freeze-dry 
Puree, freeze-dry 



88% 
89% 
83% 
90% 
89% 



43% 
52% 
52% 
57% 
44% 



3.6 fold 

4.7 fold 
3.1 fold 
5.7 fold 
4.0 fold 



Puree, freeze-dry 
Puree, freeze-dry 
Puree, freeze-dry 



94% 
95% 
94% 



43% 
59% 
48% 



7.2 fold 
11.8 fold 
8.0 fold 



Cube, freeze-dry 
Cube, freeze-dry 



84% 
84% 



95% 
95% 



15.2 fold 
15.2 fold 



None, freeze-dry 
None, freeze-dry 



88% 
92% 



100% 
100% 



8.3 fold 
12.5 fold 



None, freeze-dry 
None, freeze-dry 



90% 
90% 



100% 
100% 



10.0 fold 
10.0 fold 



TABLE 2 
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Moisture Reabsoprtion at 30% Humidity 




120 

Hours exposed 



1440 



FIGURE 8 
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FIGURE 9 
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Fresh 



Fruit Treatment 



Dried 



FIGURE 10 
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12000 



10000 




Control Transgenic Transgenc + Adjuvant 

Test Diet 



FIGURE 11 
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FIGURE 12 
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Stability Study - Lyophilized LT-B Potato 



- 60 




Test Date 



-LT-B 6-12 C 

-LT-B w/Na Asc 6- 
12 C 

LT-B w/Na Asc & 
Quil A 6-12 C 

•LT-B RT 

LT-B w/Na Asc 
RT 

LT-B w/Na Asc & 
Quil A RT 



FIGURE 14b 
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